
Vargas-Montreal Menu
690 Boul Rene-Levesque O Montréal, QC H3B 1X8, Montreal, United States

+15148754545 - http://www.vargas.ca/

A complete menu of Vargas-Montreal from Montreal featuring all 405 meals and drinks can be found here on
the menu. Vargas Steakhouse Sushi Restaurant is situated in the bustling heart of downtown Montreal, at the
intersection of Rene-Levesque and Robert-Bourassa. Our restaurant is meticulously designed to impress you

from the moment you step inside. Amidst an elegant and refined atmosphere, we provide a curated selection of
expertly prepared dishes, such as our signature roast beef, fresh steaks, seafood, sushi from our bar, and a wide
array of wines. Whether you join us for lunch, dinner, or simply to enjoy a few drinks at the bar, our friendly and

skilled staff is ready to cater to your needs.
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Desserts
BUTTERSCOTCH

Soups
SEAFOOD MISO

Nigiri
SHRIMP

Sushi Rolls
SUSHI

Main Courses
BRAISED LAMB SHANK

Maki
STATE OF 'ZEN '

Breakfast
MANHATTAN

Salad
GREEN SALAD

Sushi
SASHIMI

Gunkan
SPICY SALMON

Chicken
FRIED CHICKEN

Beef Dishes
FILET MIGNON

Fingerfood
BUTTERFLY

Steaks
FILET MIGNON, BONE-IN

From The Grill
RIBS

Sushi Menus
SUSHI SANDWICH

Spirits
SMIRNOFF

Inside Out Maki
BOSTON

Special Rolls
SUSHI PIZZA

Hamburgers
MURPHY'S

Mexican Dishes
TACOS

Baked Potatoes
BAKED POTATO
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Sauce
CHERRY-TRUFFLE SAUCE

Homemade Sauces
CHIMICHURRI

Uramaki
SAMURAI APOCALYPSE

Wine
MERLOT

Asiatische Getränke
SAPPORO

Entrecote
CALOTTE DE BOEUF

International
BELGIAN MOON

Japanese Specialties
SAKE

Asian Specialties
SATAY

Gourmet Pizza
PIZZA SUSHI

Pizza - Klein Ø 22Cm
BELVEDERE

Wodka
KETEL ONE

Sushi - Inside Out Maki
EBI TEMPURA

To Share
POSEIDON'S TOWER

Whiskey
NIKA PURE MALT

Joghurt Smoothies
MANGO TANGO

Frozen
BELLINI

Blends
CHIVAS REGAL 12

Coffee
DECAF

Refreshments
FEVER TREE

Entree
WAKAME SALAD

Small Plates
PETITE PLATTER
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Asian
GYOZA

Steaks And Chops
BONE-IN RIB EYE

Rye
LOT 40

Choice Of Sauce
TRUFFLE BUTTER

Japanese Whiskey
NIKKA PURE MALT

Sushi Bar Entrees
MAKI PLATTER

Tartares
TARTARE DE THON AHI

Single Malt Scotch
MACALLAN DOUBLE CASK 12 YEARS

Blended Whisky
CHIVAS REGAL 18

Poutines
POUTINE FOIE GRAS

Hors D'oeuvres
SOUPE A L'OIGNON AU GRATIN

Scotch Whisky
GLENLIVET NADURA

Surf
SAUTÉED SHRIMPS [3]

Salmon
SUPERMAN

Les Garnitures
LÉGUMES GRILLÉS

Cognac & Brandy
REMY MARTIN V.S.O.P

Brandies
REMY MARTIN XO

Opening Acts
AHI TATAKI

Soupes
MISO AUX FRUITS DE MER

Mixed Drinks
1738

Steaks And Seafood
CHILEAN SEA BASS

Blanco
PATRON ROCA SILVER
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Entr&Eacute;E
GYOZA (4)

Sauces & Tops
FOIE GRAS SAUCE

Scotch Whiskey
MACALLAN REFLEXION

Market Sides
SAUTÉED SPINACH KALE

Whiskey & Bourbon
BASIL HAYDEN'S

Les Petits Plats
FOIE GRAS POÊLÉ

From The Counter
SOUP OF THE DAY

Single Malt Scotches
MACALLAN RARE CASK

Whisk(E)Y
LAPHROAIG

Tennessee
JD'S SINGLE BARREL

Irish
GREEN SPOT

Japanese
HIBIKI HARMONY

Nigiri Or Sashimi
TORO

Sirloin
SIRLOIN, NEW YORK CUT

Whiskey / Bourbon
BULLEIT FRONTIER

Spuds
FULLY LOADED BAKER

Creations
LOST PARADISE

Tequila Blanco
HUNTERS WHITE

Tennessee Whiskey
JACK DANIEL'S, SINGLE BARREL

Signature Cuts
EYE OF THE RIB

Our Famous Prime Rib Au
Jus
VARGAS CUT

Dry-Aged 42 Days
KANSAS CUT SIRLOIN
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Surf Add-Ons
BUTTERFLIED LOBSTER TAIL

Highland
GLENMORANGIE NECTAR

SCOTCH WHISKY / IRISH
WHISKEY
JAMESON

Boeuf & Vollaile
JARRET D'AGNEAU BRAISÉ

Bottled Beers And Cider
HEINEKEN 0.0

Rice Selection
STEAMED WHITE RICE

Single Malt Scotch
Whisky
GLENLIVET 21

Brandy, Cognac &
Liqueurs
V.S.O.P.

Grilled To Perfection
CEDAR PLANK SALMON

Nos Favoris
STEAK DE FAUX-FILET

Digestif Cocktails
SAZERAC

Sushi - Rolls
UNAGI MAKI

Homards
BEURRE AUX TRUFFES

Hosomaki (6pièces)
THON ÉPICÉ

Sushi Rolls - Uramaki |
Inside Out
CALIFORNIA

Orkney
HIGHLAND PARK 18

Whisky - Scotch Single
Malt
ARDBEG 10

Ajoutez à Votre Repas
CHAMPIGNONS SAUTÉS

Surf Burritos Vegetarian
HAIKU

Rib Steak
BONE-IN RIB CAP
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Fameuse Côté de Boeuf
Rôtie au Jus
COUPE VARGAS

Surlonge
SURLONGE, COUPE NEW YORK

International Whisk (E) Y
MAKER'S 46

Tao Specialty Cocktails
HARMONY

Highland Single Malt
Whisky
MACALLAN SIENNA

Bricco Signature
Cocktails
LEMON DROP

À Côté | Sides
GREEN SALAD

Cocktails (Cocktails
Grand ‘’8cl Alcool’)
COSMOPOLITAIN

Desserts $4.50 Each
SOUR APPLE

Raw &Amp;Amp; Chilled
Things
SALMON TARTARE

Other Premium Spirits
GRAN PATRON PLATINUM

Small Maki (4 Pcs)
TEKKA

Snacks / Shared
FRENCH FRIES

Sauces (Dîner)
SAUCE AU POIVRE

Nigiri [2pcs] - Sashimi
[3pcs]
K-SAKE

Omkase Sushi
CREATION PLATTER

Creation & Poké
VARGAS MELI-MELO

Bistrot hortus - plat á la
carte
BURGER DU MOIS

Café ou thé
CAFÉ OU THÉ INCLUS
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Fusion Asian
WAKAME SALAD

Bumpkin Menu
WATERMELON CRUSH

Sushi Menu - Sushi And
Maki
KAPPA

Uncategorized
X.O.

Drinks
DRINKS

BEER

Starters & Salads
FRENCH FRIES

FRENCH FRIES

Dessert
CHOCO MOUSSE

CHEESE CAKE

From The Sea
FRIED MEDITERRANEAN CALAMARI

SHRIMP TEMPURA [5]

Seafood Dishes
EBI TEMPURA

FRIED CALAMARI

Whisky
LAGAVULIN 16

SUNTORY TOKI

Tequila
CAZADORES REPOSADO

AGED PATRON

Salades
SALADE VARGAS

SALADE CHOPHOUSE

Classic
VODKA OR GIN GIMLET

SOUR RASPBERRY

Alcoholic Beverages
MOLSON CANADIAN

SUN

Signature
BLUE DOLPHIN

HEAVEN'S ROSE

Bourbon
KNOB CREEK

LEGENT

Islands
TALISKER 10 (SPEY)

TALISKER STORM (SKYE)
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Poissons
SAUMON SUR PLANCHE DE CÈDRE

FILET DE BAR DU CHILI

À Partager
PLATEAU VARGAS VIP

LA TOUR DE POSEIDON

Cold Bar
FRESHLY SHUCKED OYSTERS [6 OR 12]

SHRIMP COCKTAIL [4]

De La Mer
CALMARS FRITS À LA
MÉDITERRANÉENNE

CREVETTES TEMPURA [5]

Vege
ASPERGES GRILLÉES

ÉPINARDS CHOU FRISÉ SAUTÉS

Rosé / Orange
STRATA ROSÉ, BY CLIFF 79 (AUSTRALIE)

THE AUDACITY OF THOMAS G. BRIGHT
ORANGE VQA (ONTARIO)

Classique
GIMLET VODKA OU GIN

MANHATTAN BOURBON

Rich & Full Bodied
GLENFIDDICH 15

DALMORE 15

Specialites
SATAYS DE BŒUF ANGUS GRILLÉS [5]

MOELLE OSSEUSE RÔTIE

Sushi Rolls - Chef's
Special
SAMURAI

RAINBOW

Tenderloin
FILET MIGNON 'PETITE ' CUT

FILET MIGNON, CENTER CUT

Steaks to Share
PORTERHOUSE [FOR TWO]

TOMAHAWK [FOR TWO]

Bar Froid
HUÎTRES FRAÎCHES [6 OU 12]

COCKTAIL DE CREVETTES [4]

Vielllies À Sec Plus de 42
Jours
SURLONGE COUPE KANSAS

STEAK D'ENTRECÔTE

Steaks À Partager
STEAK D'ALOYAU [POUR DEUX]

TOMAHAWK [POUR DEUX]

Sushi Omkase
PLATEAU CREATION

PLATEAU MAKI
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PDT
AU FOUR

AU FOUR TOUTE GARNIE

Restaurant Category
FRENCH

STEAKHOUSE

Seafood
LOBSTER TAILS [2]

BLACK TIGER SHRIMP [5]

CALAMARI

Appetizer
GRILLED BABY OCTOPUS

POKE BOWL

TEMPURA

Specialties
GRILLED ANGUS BEEF SATAYS [5]

VARGAS VIP PLATTER

CHOCOMOUSSE

Main Course
FISH OF THE DAY

CHOU-FLEUR RÔTI

SAUMON ÉPICÉ

Beer
HEINEKEN

STELLA ARTOIS

COORS LIGHT

Filet
FILET MIGNON, COUPE 'PETITE '

FILET MIGNON, COUPE CENTRALE

FILET MIGNON, AVEC OS

Cognac
LOUIS XIII

REMY MARTIN 1738

REMY MARTIN LOUIS XIII

Draft
RICKARDS'S RED

CREEMORE SPRINGS

L'AMER IPA

Liquor
PATRÓN SILVER

CANADIAN CLUB

CROWN ROYAL

Specialty Fries
KUNG FU FRIES

VARGAS POUTINE

FOIE GRAS POUTINE

Islay
BOWMORE 12

PORT CHARLOTTE 10

LAGAVULIN DOUBLE AGE

Macallan
MACALLAN GOLD DOUBLE CASK

MACALLAN TRIPLE CASK 12 YEARS
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MACALLAN CLASSIC CUT

Scotch Flights
GLENLIVET 18

GLENMORANGIE 18

MACALLAN 18

Mash & Rice
PLAIN MASH

MAPLE BACON MASH

LOBSTER MASH

Frites Deluxe
FRITES AUX TRUFFES

FRITES KUNG FU

POUTINE VARGAS

Salads
ROASTED BONE MARROW

VARGAS SALAD

CHOPHOUSE SALAD

CAESAR SALAD

Sauces
PEPPERCORN SAUCE

SAUCE AU FOIE GRAS

SAUCE TRUFFE-CERISE

BBQ

Vodka
TITO'S HANDMADE

GREY GOOSE

AUPALE

TITO'S HANDMANDE

Alcoholic Drinks
VODKA

GIN

MORETTI

APEROL SPRITZ

JACK DANIEL'S

Sushi Nigiri
MAGURO

HOTATEGAI

CRAB

OCTOPUS

TOBIKO

Gin
MADISON PARK PINK

BOTANIST

HENDRICK'S

ROKU JAPANESE GIN

MONKEY 47

Fruits De Mer
QUEUES DE HOMARD [2]

CREVETTES BLACK TIGER [5]

CREVETTES SAUTÉES [3]

QUEUE DE HOMARD PAPILLON

PETIT PLATEAU

Karai Sushi Tempura
K-MAGURO

K-HOTATEGAI
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K-KANI

K-EBI

K-ISE-EBI

Purée PDT & Riz
PURÉE PDT NATURE

PURÉE PDT BACON À L'ÉRABLE

PURÉE PDT À L'AIL RÔTI

PURÉE PDT AU HOMARD

RIZ BLANC VAPEUR

Entrées
AHI TUNA TARTARE

PAN SEARED FOIE GRAS

GYOZA [4]

GREEN DRAGON

AHI TUNA TATAKI

FRIED PICKLES

Starters
CAESAR SALAD

ENTRÉE DU CHEF

SEARED FOIE GRAS

FRENCH ONION SOUP AU GRATIN

PIEUVRE GRILLÉE

SALMON TARTARE

Sake
TAMANOHIKARI JUNMAI DAIGINJO

HAKATSURU DRAFT

SAYURI NIGORI

BLACK GOLD, GEIKKEIKAN

HAKUSHIKA JUMAI GINJO

HAKUSHIKA JUMAI DAIGINJO

Classiques
LE MIGNON SAMURAI

FILET MIGNON À LA TRUFFE-CERISE

BURGER VARGAS

CÔTES LEVÉES DE BŒUF [3]

POITRINE DE POULET AUX FINES
HERBES CITRON

CÔTELETTES D'AGNEAU DE NOUVELLE-
ZÉLANDE [3]

Blanc / White
STRATA (ROSÉ , BY CLIFF 79
(AUSTRALIE

PINOT GRIGIO, JACKSON TRIGGS
(CANADA)

PINOT GRIGIO, WOODBRIDGE, ROBERT
MONDAVI (CALIFORNIE)

RIESLING, KUNG FU GIRL (WALLA
WALLA VALLEY, WASHINGTON)

CHARDONNAY, MONDAVI PRIVATE
SELECTION (CALIFORNIE)

SAUVIGNON BLANC, KIM CRAWFORD
(MARLBOROUGH, N-ZÉLANDE)

Table d'Hote du Midi
SALADE VERTE AVEC VINAIGRETTE
BALSAMIQUE

SPÉCIAL DU CHEF

ASSIETTE DE SUSHIS DU JOUR

CÔTE DE BŒUF AAA AU JUS, SERVIE
AVEC POMMES DE TERRE EN PURÉE

TARTARE DE FILET MIGNON À LA
FRANÇAISE, SERVI AVEC FRITES

OPTION VÉGÉTALIENNE VEGAN OPTION
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Classics
THE TENDER SAMURAI

CHERRY-TRUFFLE FILET MIGNON

VARGAS BURGER

BBQ BEEF RIBS [3]

GRILLED LEMON HERBS CHICKEN
BREAST

LAMB CHOPS [3]

ROB ROY

Speyside
GLENLIVET 1824

GLENLIVET NADURRA

GLENFIDDICH 12

ABERLOUR 12

ABERLOUR 16

GLENFARCLAS 105

GLENFARCLAS 17

Rouge / Red
SOCIETA OSCURA TERRE SICILIANE
(SICILE, ITALIE)

CABERNET-SAUVIGNON, JACKSON
TRIGGS (CANADA)

MERLOT, MONDAVI WOODBRIDGE
(CALIFORNIE)

SYRAH, R.H. PHILIPS (DUNNIGAN HILLS,
CALIFORNIE)

PINOT NOIR, DREAMING TREE
(CALIFORNIE)

IL DUCALE, IGT RUFFINO (TOSCANE,
ITALIE)

CABERNET-SAUVIGNON, MONDAVI
PRIVATE SELECTION (CALIFORNIE)

MODUS2018, RUFFINO (TOSCANE,
ITALIE)

RODNEY STRONG 2018 (ALEXANDE
VALLEY, CALIFORNIE)

Cocktails
KAMIKAZE

VARGAS LEMONADE

THE MACALLAN SOUR

MOSCOW MULE

REMY MARTIN ESPRESSO

NEGRONI

FAMOUS NAKED

BOURBON MANHATTAN

STATE OF ZEN

LIMONADE VARGAS

Scotch
GLENLIVET 12

GLENLIVET 15

GLENFIDDICH 18

GLENMORANGIE 10

DALMORE 12

HIGHLAND PARK 12

JOHNNIE WALKER BLACK

JOHNNIE WALKER BLUE

MACALLAN 15

LAGAVULIN, DOUBLE AGE

These Types Of Dishes
Are Being Served

SPICY TUNA

CHICKEN

FISH

BURGER
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APPETIZER

SALAD

OYSTERS

LOBSTER

DESSERTS

MEAT

Side Dishes
TRUFFLE FRIES

GRILLED VEGETABLES

GRILLED ASPARAGUS

SAUTEED MUSHROOMS

ROASTED CAULIFLOWER

ROASTED GARLIC MASH

ROASTED POTATOES

POMMES DE TERRE RÔTIES

RICE

PICKLES

MASHED POTATOES

Ingredients Used
UNAGI

AVOCADO

LYCHEE

NUTELLA

POTATOES

VEGETABLES

SHRIMP

CHICKEN TERIYAKI

CHEESE

SHRIMPS

GARLIC

The Macallan®
GOLD 1824

AMBER 1824

SIENNA 1824

DOUBLE CASK 12

DOUBLE CASK 18

TRIPLE CASK 12

TRIPLE CASK 15

TRIPLE CASK 18

SHERRY OAK 12

CLASSIC CUT

NIGHT ON EARTH

RARE CASK 2018

RARE CASK 2021

REFLEXION
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Vargas-Montreal
690 Boul Rene-Levesque O
Montréal, QC H3B 1X8,
Montreal, United States

Made with menuweb.menu

Opening Hours:
Sunday 17:00-22:00
Monday 11:00-14:00 17:00-23:00
Tuesday 11:00-14:00 17:00-23:00
Wednesday 11:00-14:00 17:00-
23:00
Thursday 11:00-14:00 17:00-23:00
Friday 11:00-14:00 17:00-23:00
Saturday 17:00-23:00

Vargas-Montreal Menu

https://menuweb.menu/

